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ON TRIAL—As all the industry knows, 


‘oe wings of the all-important Food & 


brug Administration have been clipped 


: by an economy minded Congress, to a 


point where it has been said the industry 
will be set back some 20 years or more. 


That may be an extreme point of view, 
but in view of the fact that few societies, 


if any, have been able to progress with- 
out the help of the policeman, it seems 
reasonable to expect that there'll be a 
few culprits abroad this year. There’s no 


_ need to speak here of the damage of one 
bad apple in a barrel—it is immeasure- 


able. 


So in a sense the industry during this 
coming 1954 packing season will be on 
trial. But for the moment let’s discuss 
another type of trial. As all the industry 
knows, one of the important functions of 


the Food & Drug Administration is to 
_ promulgate Definitions and Standards of 


Identity, Quality and Fill of Container, 


- and to amend them from time to time in 


accordance with good packing practice. 
The industry knows, too, that this func- 
tion is costly, especially when hearings 


are prolonged. It knows that the Hale 


Bill was recently passed by Congress to 


Under the terms of this Bill, Food & 
Drug will publish the proposed standard 
or amendment, and if there are no ob- 
jections and a hearing is not requested, 


; it will become ettective shortly after the 


$0 day waiting period. 


There is considerable difference of 


opinion as to just how well this new pro- 


. .cedure will work. Certainly it will re- 


mire a good bit of give and take when 
| there is a controversy, At any rate the 


‘first proposal on catsup has now been 


published (please turn the page). It will 


be interesting to see the results. 


PRESSURE — Label allowances and 
cash discounts have always been a bone 
of contention between buyer and seller. 
This year the pressure from buyers 
would seem to be greater than for a long 


‘time, with at least some buyer Associa- 


tions, suggesting that members demand 
a uniform increase. Needless to say, 
these Associations are bordering on vio- 
lation, if not actually violating the Anti- 
Trust Laws. Canners are reminded that 
if an increased allowance is granted to 
one buyer, it must be offered to all. They 
need not be reminded that once an allow- 
ance is increased, it will be next to im- 
possib\: to reduce it at another time. 


_ Speo! ing of allowances, a new wrinkle 
In adyortising allowances came to our 
attenti' this week in the May issue of 
the Cly er Farm house organ. There are 
We num -r of advertisements promoting 
the Clover Farm label, sponsored by in- 
dividus’ canning companies, and other 


Supplic - That represents some kind of 
a in advertising allowances. It 
80 re 


‘esents a new low in advertising 
Spar. the word. 


eliminate these hearings where possible. - 
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MEASURING SIGNIFICANCE -—lIt has been no secret to 
TWO - PLUS - TWO =? the processor that distrib- 

utors have continued a 
hand-to-mouth buying policy all through this 1953-54 marketing 
year. At the same time steady orders, though small, have indicated 
sustained consumer buying. April 1 wholesale distributor stocks 
released recently by the Bureau of the Census, would seem to con- 
firm this. They would seem to confirm also, the charge leveled in 
last week’s issue of this publication, that distributors are trying 
to sell from an empty wagon. 


But speaking of measuring significance, the National Canners 
Association last week calculated that distributors’ stocks of major 


canned vegetables, were the equivalent of 43 days of supply, com- 


pared with 52 days a year ago, based on the first quarter rate of 
movement. And for fruits, 45 days compared with 52 a year ago. 
The NCA report went on further to show in contrast, that with 
the exception of green beans and RSP cherries, shipments to 
retailers during the first quarter of 1954, were higher than during 
the same period of 1953. 


Had the NCA report stopped here there would be little room 
for controversy, but the statisticians went on to calculate the rela- 
tive over or under supply for each of the 17 commodities, based on 
the first quarter rate of shipment. Chances are many folks will 
feel that it’s a bit optimistic to presume that shipments to retailers 
in the second quarter will continue at the same rate as in the first 
quarter, for historically second quarter shipments have generally 
been considerably less—usually about 75 to 80 percent of the first 
quarter rate. Then, too, the NCA statisticians assumed that a 50 
day supply might be considered reasonable to keep distribution pipe- 
lines properly filled. While that might be a perfectly good figure, 
the fact that distributors are getting along with considerably less 
at this time, would seem to indicate that processors might easily 
miscalculate if they depend too much on that 50 day figure. 


At the same time, with the NCA consumer and trade relations 
program and supporting can company advertising going into high 
gear, it seems reasonable to expect that the historical pattern might 
be reversed this year. There are indications, however, that the 
full weight of these promotional efforts will not be felt as early 
as the second quarter. In the first place, if best results are to be 
obtained, the industry will need the wholehearted support of the 
distributive trade, and the very first demonstration of that support 
would be evidenced by a willingness to stock the merchandise. That 
evidence is certainly not apparent at this time. 
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WASHINGTON 


Proposal To Amend Catsup Identity 
First Action Under Hale Bill 


First publication of a proposed amend- 
ment to a Food & Drug standard under 
the newly enacted Hale Bill appeared in 
the Federal Register of May 11. Proposal 
is to amend the Standard of Identity for 
Tomato Catsup. Interested parties have 
30 days to file objections, if a hearing is 
not requested, proposal will become effec- 
tive shortly thereafter at a date to be 
specified by the Secretary of Health, 
Education and Welfare. Text of proposal 
follows: 


In the matter of amending the defini- 
tion and standard of identity for catsup, 
ketchup, catchup: (See Almanac — page 
46) 


Notice is hereby given that a petition 
has been filed by the National Canners 
Association to amend the definition and 
standard of identity of catsup, ketchup, 
catchup. In accordance with section 401 
of the Federal Food, Drug, and Cosmetic 
Act (52 Stat. 1046, as amended by Public 
Law 335, 83d Cong., 2d Sess.; 21 U.S.C. 
341), the Secretary of Health, Education, 
and Welfare invites all interested per- 
sons to present their views regarding the 
proposed amendments by submitting the 
same in writing (in quintuplicate) prior 
to the thirtieth day after the publication 
of this notice in the FEDERAL REGIS- 
TER. Written comments should be ad- 
dressed to the Hearing Clerk, Depart- 
ment of Health, Education, and Welfare, 
Room 5440, Department of Health, Edu- 
cation, and Welfare, Washington 25, D. C. 

The petition is as follows: 


PETITION TO AMEND THE 
STANDARD OF IDENTITY 
FOR CATSUP 


The National Canners Association, 
representing a substantial portion of the 
packers of catsup, on its own behalf and 
on behalf of its membership, respectfully 
proposes, in accordance with the pro- 
cedure established by section 401 of the 
Federal Food, Drug, and Cosmetic Act, 
that § 53.10 of the regulations under 
the Act be amended as follows: 


1. In paragraph (a) (3) delete the 
words “sugar or a mixture of sugar and 
dextrose (refined corn sugar)” and sub- 
stitute the words “sugar or dextrose, or 
corn sirup, or corn sirup solids or any 
mixture of two or more of these.” 


2. Add a new paragraph (b) to read 
“For the purposes of this section the 
term ‘corn sirup’ means refined corn 
sirup the solids of which contain not less 
than 40% by weight of reducing sugars 
calculated as anhydrous dextrose.” 

3. Redesignate paragraph (b) as para- 
graph (c). 


A craft of § 53.10 of the regula- 
tions under the Federal Food, Drug, and 
Cosmetic Act indicating the proposed 
deletions and additions is attached. 


The basis for this petition is an ex- 
pressed desire by a substantial portion of 
the catsup industry that corn sirup, both 
dried and as a concentrated aqueous 
solution, be specified as an _ optional 
seasoning ingredient. 


Catsup packers have conducted exten- 
sive tests for more than two years to 
determine the feasibility of using corn 
sirup in catsup. The data available as 
the result of these tests establish the 
suitability of corn sirup for use as a 
seasoning ingredient in catsup. 


' There is attached to this petition a 
memorandum, with exhibits, containing 
evidence supporting the proposed amend- 
ments and showing reasonable grounds 
therefor. 


Accordingly, it is respectfully re- 
quested that the present standards be 
amended as proposed. Such action would 
promote consumer interest in that it 
would serve to broaden the base of avail- 
able seasoning ingredients. 


Respectfully submitted, 
NATIONAL CANNERS ASS’N. 


The memorandum, with exhibits, con- 
taining data in support of the proposed 
amendments and _ showing reasonable 
grounds therefor, and the draft of 21 
C.F.R. 53.10 showing the proposed dele- 
tions and additions to said section, which 
are referred to in the petition, are on file 
in the office of the Hearing Clerk. 
Dated: May 5, 1954. 


OVETA CULP HOBBY, 
Secretary 


INCREASED GRADING SERVICE 
FEES EFFECTIVE JULY 1 


Increased fees and revised sampling 
rates for inspection of processed fruits, 
vegetables and related products, proposed 
last January (Federal Register Jan. 27 
and Canning Trade Feb. 8) will be made 
effective July 1, according to a recent 
USDA announcement (FR May 1, 1954). 


Minimum fee for the inspection of 
most items is increased from $6.00 to 
$8.00, for specified minimum quantities, 
and fees for additional quantities above 
this minimum are increased slightly. 


Fee rates for additional small lots or 
additional quantities of larger lots are 
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not increased. Fees for sampling and in- 
spection performed on an hourly basis 
are increased from $3.60 to $4.00 per 
hour. Comparable increases in fees are 
being initiated for the services of inspec- 
tors stationed at processing plants on a 
contract basis. 

Revised minimum sampling rates, ap- 
plicable to most products, provide for 
slight increases for smaller lots and gen- 
eral decreases in larger lots. 

Other changes in the regulations gov- 
erning inspection are minor. 

The increases are made necessary by 
the failure of the Agricultural Appropri- 
ations Committee to recommend an allot- 
ment for the Department in the 1954-55 
budget. The Grading Service will now be 


. on a self supporting basis. 


SURVEY OF FOOD AND 
NUTRITION RESEARCH IN JU. S. 


What research workers in the United 
States are doing to advance knowledge of 
food and nutrition sciences is shown in a 
report of a survey, just issued by the 
U. S. Department of Agriculture. The 


survey was made by the National Re- 


search Council under a contract arranged 
by the Department’s Agricultural Re- 
search Service. 


Results show more than 4,800 research 
projects under way in the past fiscal year 
in academic, governmental, and industrial 
laboratories. Making classified lists, the 
surveyors have endeavored to cite all 
food and nutrition research related to 
physiology, technology, and marketing. 
The report provides also a central regis- 
ter of workers and organizations engaged 
in this type of work. 


Purpose of the survey is to help re- 
search directors and other research lead- 
ers to avoid duplication of effort and to 
aid them in contacting experienced per- 
sonnel. The Council launched the first of 
these surveys in 1947, having become 
acutely aware of the need during World 
War II. The past year’s survey is the 
third undertaken. Reports on the two 
earlier surveys were published in 1948 
and 1950, respectively. 


A new feature in the 1952-53 report is 
a section on new problems and older un- 
solved problems. Submitted by contribu- 
tors to the survey as being particularly 
urgent, this listing of some 250 research 
topics includes such diverse items as: 
Influence of diet on dental health; man’s 
requirement for fat in the diet; ways to 
improve palatability of low sodium diets; 
improved methods for maintaining qual- 
ity of foods during manufacture and dis- 
tribution; interrelationships of nutrients, 
particularly those between proteins and 
vitamins. 

The report, “Survey of Food and 
Nutrition Research in the United States 
of America, 1952-53,” may be purchased 
from the U. S. Government Printing 
Office, Washington 25, D.'C., at $1.75 a 


copy. 
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Figure 4. Peaches are being inspected under 100 footcandles 
of supplementary lighting furnished by 3-lamp fluorescent fix- 
tures. General lighting is furnished by 300-watt inside frosted 
lamps in standard dome reflectors providing 35 footcandles of 
general lighting. This reduces brightness contrast between the 


bright peaches and the surrounding area. Note closed ends and 
cover glasses on fluorescent fixtures. 


Figure 5. Adequate lighting is obtained by silvered lamp 
diffusers on 10-foot centers, 9 feet high, providing 35 footcandles 
of general illumination. 


Lighting in 


Canneries 


PART Il—Specific Recommendations for Cannery Lighting 


By FRANK C. LAMB 


National Canners Association, Western 
Branch Laboratories, Berkeley, Calif. 


A detailed discussion of the specific 
lighting requirements of individual prod- 
ucts will not be given here but reference 
is made to “Lighting for Canneries” for 
specific recommendations for peach and 
apricot, tomato, and olive canning as well 
as for a more detailed discussion of the 
available types of luminaires. The foot- 
candle recommendations given in the 
following section do not represent ideal 
conditions but were chosen as the most 
favorable conditions which could be ob- 
tained economically. As technological im- 
provements in lighting are made it may 
becom possible to raise the footcandle 
levels hat may be obtained economically 
to provide more nearly ideal lighting 
conditions. 


| ECOMMENDATIONS FOR 
Gl NERAL ILLUMINATION IN 
CANNERIES 


Rec iving Department—10 footeandles 
excep! near sorting and grading units 
where 20 footeand'es choull be sup>lied. 
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Preparation Department — 20 foot- 
candles. Low brightness luminaires 
should be used (white bowl or silvered 
bowl lamps are recommended when in- 
candescent light is used). Danger of food 
contamination from broken or shattered 
units should be considered and heat re- 
sistant glass covers employed where 
necessary. 


Container Handling—5 footcandles ex- 
cept in inspection areas where 20 foot- 
candles should be provided. Requirements 
are similar to those of preparation 
department. 


Canning Department—20 footcandles. 
Protection from food contamination is 
particularly important. 


Processing Department — 10-20 foot- 
candles. More illumination is required 
for critical operations such as around 
syruping and brining areas, closing ma- 
chines, and for reading charts and dials 
where 25 footcandles or more should be 
supplied. Reflector spot or flood lamps 
with hard glass bulbs may be used to 
advantage in these areas, but precau- 


tion should be taken to guard against 
exposure of light sockets to moisture 
conditions and against mechanical break- 
age. Severe steam conditions make the 
utilization of vapor-tight units with hard 
glass resistant covers desirable. 


Office Areas—30 footcandles for inter- 
mittent reading and writing and 50 foot- 
candles for prolonged close work. 


Storage and Warehouse Areas—5 foot- 
candles. Inspection and labeling or car- 
toning areas require about 20 footcandles, 
and can unscramblers 10 footcandles. 
Lights should be suspended over aisles, 
not surrounded by stacks. Movable 
lights might be advantageous in these 
areas. 


Laboratories and Cutting Rooms — 30 
footcandles for general illumination, 50 
footcandles where more critical tasks are 
performed. 


SUPPLEMENTARY LIGHTING 


By supplementary lighting is meant 
the special lighting that must be added 
to general lighting where seeing problems 
are critical. 


Sorting and Canning Operations. These 
operations require highly critical seeing 
and special attention should be devoted 
to proper lighting. The amount of light 
required depends on the reflection factor 
of the product being examined. Sorting 
light colored fruit such as apricots and 
peaches requires 85-125 footcandles for 
maximum efficiency. Tomatoes with a 25 
percent reflection factor should have 
from 100-150 footcandles on the final 
sorting belt. Somewhat less illumination 
can be used for preliminary sorting op- 
erations. Canning tables for apricots 
and peaches should have from 50-80 foot- 
candles of illumination and tomatoes 75- 
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100 footcandles. 


Optimum lighting re- 
quirements for other fruits and vege- 
tables (except olives) have not been 


worked out. Fluorescent lights are 
recommended for these high levels of 
illumination since lower brightness and 
less heat production is possible with 
these units. Instant start fluorescent 
units are recommended to reduce flicker. 


Container Inspection. Inspection booths 
containing two luminous panels, one hori- 
zontal and one vertical, illuminated to a 
brightness of 300 to 400 footlamberts by 
fluorescent lights placed behind them are 
recommended for inspecting glass jars 
(see Fig. 7). The jars are made to pass 
over the horizontal panel and in front 
of the vertical panel with a mirror placed 
at a 45 degree angle above the jars to 
permit inspection of their interiors. The 
booth is surrounded on three sides by 
an enclosure with white walls and ceiling 
illuminated to 150 footcandles and should 
be deep enough to cut off the inspector’s 
view of the rest of the plant. 

Inspection of cans is somewhat more 
difficult because of the highly reflecting 
surfaces of the cans and the lack of con- 
trast between the different parts of the 
can. Mirrors should be placed behind 
the moving row of cans in order to see 
the side facing away from the inspector 
and above them at a 45 degree angle in 
order to see into their interior (see 
Fig. 8). 

Luminous panels or walls painted a 
flat white illuminated to 400 footlamberts 
by indirect lighting should be used and 
the booth should be completely enclosed 
(except at the bottom) to cut out all 
reflections from the rest of the plant. 
The floor should be painted white. The 
rate of speed of the containers through 
the inspection booth should be deter- 
mined experimentally. 


Cutting Rooms. Uniform lighting 
should be provided for all inspection 
work. Natural daylight is preferred by 
many, but since daylight is variable in 
quality and not always available, a con- 


stant source of artificial light is recom- 


mended. 

The ceiling of the cutting room should 
be painted white and the walls a very 
light neutral gray or green with a reflec- 
tion factor of 65 percent or more. Glossy 
finish should not be used but a matte or 
eggshell finish employed. 

A light source similar in quality to 
that of daylight should be used for criti- 
cal inspection areas and 75-150 foot- 
candles of illumination provided. A light 
hood painted white (75 percent reflection 
factor or better) may be used to sur- 
round the special lighting used for criti- 
cal grading. 


ENVIRONMENTAL SURFACES 


Ceilings should be painted white with 
a 75 percent reflection factor to reflect 
the maximum amount of light downward. 
Walls should be a light gray, green or 
other neutral color (50-65 percent reflec- 
tion factor) to provide high utilization 
of light, but a brightness somewhat less 
than. that of the work area. White con- 
veyor belts are recommended for use in 
canneries. Machines should te painted a 
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Figure 7. Glass jar inspection booth 
consisting of horizontal and_ vertical 
luminous panels with inclined mirror per- 
mitting inspection of inside of jars. 


Figure 8. Tin can inspection booth 
containing vertical and inclined mirrors 
to permit inspection of exterior and in- 
terior of cans. Booth is enclosed on all 
sides and illuminated to a brightness of 
approximately 400 footlamberts but may 
be open on the bottom. 


light color (30-50 percent reflection fac- 
tors) and the underside of structures 
should be painted white with a high re- 
flection factor (65 percent or more) to 
reduce harsh shadows. Aluminum or 
glyptal base paint in light colors (e.g., 
off-white, cream, very light gray or 
green, etc.) is recommended for painting 
surfaces requiring high reflection fac- 
tors. Attention should be paid to the use 
of color in painting machinery, equip- 
ment, etc., to provide pleasant environ- 
mental conditions in the plant and to 
promote safety by calling attention to 
potentially hazardous situations. 


LIGHTING UNITS 


No attempt will be made to describe 
specific lighting fixtures but only to call 
attention to the various types available. 

For direct lighting of areas where non- 
critical seeing tasks are performed in- 
candescent lights with dome or glass 
reflectors can be used (see Fig. 9). Where 


tor of 75 to 80%. 
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Figure 6. Receiving area illuminated to 10 footeandles with 
150-watt standard dome fixtures mounted on 10 ft. x 10 ft. cen- 
ters at a ceiling height of 13 ft. 6 in. Walls and ceilings are 
painted white with a semi-gloss surface having a reflection fac- 
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intermittent (not prolonged) seeing tasks 
are performed, incandescent, diffused 
lights such as the glassteel diffuser or 
silvered lamp diffuser types are recom- 
mended. (See Figs. 10 and 11.) Where 
critical seeing tasks are performed and 
30 or more footcandles are required 
fluorescent units generally are preferred 
because they provide a light source of 
lower brightness, are more efficient. in 
their use of power and produce less heat. 
Diffusing covers are used to provide 
lower brightness and to minimize glare; 
however, louvers may be desirable to 
provide a higher cut-off angle and a 
greater concentration of light on a 
limited working area. 

In general the maximum spacing of 
direct lighting units should be one times 
the mounting height except that louvered 
fluorescent units should be spaced 0.9 
times the mounting height. 


Projector spot or flood lamps may be 
used to illuminate special machinery or 
to increase the illumination on certain 
critical areas, but are not recommended 
for general lighting. 

Indirect lighting is provided by light- 
ing fixtures which project all or a por- 
tion of their light upward towards the 
ceiling. These units produce a_ well 
diffused and uniform type of lighting; 
however, they are dependent on the ceil- 
ing having a high reflection factor for 
maximum efficiency. This type of light- 
ing is used mainly in offices, laboratories, 
cutting rooms and rest rooms. The maxi- 
mum spacing for these lights is 1.2 times 
the ceiling height for incandescent units 
and 1.2 times the mounting height for 
fluorescent units. 


SPECIAL LIGHTING UNITS FOR 
CRITICAL COLOR GRADING 


Attempts have been made to produce 
artificial lighting units which are the 
equivalent of natural daylight. In gen- 
eral, ineandescent lights produce too 
great a proportion of light at the red end 
of the spectrum and an_ insufficient 
amount in the blue. Ordinary fluorescent 
lights are deficient in red light and are 
also slightly deficient in light in the 


‘igure 9. Frosted incandescent light 
‘> standard RLN porcelain reflector. This 
‘sture is suitable for lighting storage 
ind receiving areas. 
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Figure 10. The RLN silvered bow] dif- 
fuser with silver bow] lamp. This pro- 
vides very satisfactory general illumina- 


tion for 
rooms, 


preparation and _ processing 


violet and green portions of the spec- 
trum. The energy distribution of fluor- 
escent light can be markedly improved 
by the use of various phosphors which 
improve the quality of the light, but de- 
crease to a certain extent the efficiency 
of energy utilization. A mixture of “cool 
white” and “warm white” tubes in the 
proportion of two cool white to one warm 
white has been suggested as a means of 
obtaining improved light quality using 
all fluorescent units. 


The nearest approach to daylight can 
probably be obtained by the use of high 
wattage incandescent bulbs and special 
daylight filters. These units, however, 
are highly inefficient in their utilization 
of energy and require an elaborate cool- 
ing system for the larger units. They 
are generally considered to be too expen- 
sive for all but the most critical color 
work. A simpler and less expensive unit 
was developed according to specifications 
of S. R. Whipple of the California State 
Department of Agriculture, Bureau of 
Fruit and Vegetable Standardization for 
the grading of peaches and tomatoes. 
This unit is used extensively in Cali- 
fornia by State inspectors and has been 
employed by several food processors; 
however, it exaggerates the red color of 
tomatoes and other red products to a 
certain extent. 


Fluorescent lamps have the disadvan- 
tage that the light they produce is 
affected by the intense blue light of the 
mercury vapor used in their construc- 
tion. These so-called “mercury bands” 
can be suppressed to a certain extent by 
the use of various phosphors in the fluor- 
escent tubes, and by the use of incan- 
descent light sources in conjunction with 
the fluorescent lamps. These latter pro- 
vide more red light in which fluorescent 
light is deficient and the combination 
provides a quality of illumination more 
nearly like daylight than either fluor- 
escent or incandescent light sources 
alone. Several units containing these 
combined light sources are on the market. 


NATURAL LIGHTING 


Natural daylight is the cheapest form 
of illumination and may be used to ad- 
vantage in most industrial establish- 
ments. It has been shown that vertical 
windows in outside walls produce on the 
average about 30 footcandles of illumi- 
nation at a distance back from the win- 
dows equal to twice the height of the 
window. Dirt will reduce this to about 
1% times the height. 

Sawtooth construction produces very 
satisfactory illumination, particularly if 
the walls and ceiling and the roof outside 
the windows are painted with a white 
paint with a high reflection factor. A 
ratio of spacing between rows of win- 
dows to mounting height of one is ideal 
but ratios of 2 or 3 are acceptable. 

Monitor construction permitting light 
to enter from either two or four direc- 
tions can also be used. The spacing be- 
tween opposite windows should be equal 
to or greater than three times the win- 
dow height. Overhangs, shades or louvers 
should be used to exclude direct sunlight. 

It should be kept in mind that dirty 
windows do not permit the entrance of as 
much light as clean ones. Vertical win- 
dows are easier to keep clean than tilted 
or horizontal ones. The total area of 
windows should be 25 percent of the floor 
area if the windows are kept clean and 
35 percent if cleaned only infrequently 
for an inside illumination of 30 foot- 
candles. 


SUMMARY 

The importance of good lighting in 
canneries has been emphasized and the 
principles involved in good seeing have 
been described. Certain recommendations 
for good lighting in canneries have been 
made and a description of available types 
of luminaires has been given. More de- 
tailed information can be obtained from 
the I.E.S. bulletin, “Lighting for Can- 
neries”, and from the other references 
listed below. 

Any improvement that can be made in 
the lighting conditions of a cannery or 


(Continued on Page 19) 


Figure 11. The glassteel diffuser used 
with a clear bulb provides good illumi- 
nation for preparation, canning and 
other working areas and is easy to keep 
clean. 
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N.C.A. to Revise Glass Bulletin 


Important recommendations on the glass process and the mainte- 
nance of glass processing equipment released pending publication. 


The N.C.A. Processing Committee on 
Foods in Glass Containers has recom- 
mended additions and changes for incor- 
poration in the Second Edition of Bul- 
letin 30-L, Processes for Low-Acid 
Canned Foods in Glass Containers, which 
will be published in 1955. 


Numerous revisions in the introductory 
and appendix material and several addi- 
tions to the process tables will be made. 
The following recommendations, because 
of their importance to glass packers, 
have been released by the Association 
pending publication of the new addition. 


(1) RETORT AIR SUPPLY 
AND CONTROLS 


(This will replace the statement ap- 
pearing on page 10 of the current edi- 
tion.) A reliable supply of compressed 
air at the proper pressure and a means 
of introducing it into the retort at an 
adequate rate are required. The air is 
required both to maintain water circula- 
tion and to maintain the necessary pres- 
sure. An automatic pressure control unit 
is recommended for both vertical and 
horizontal retorts. In both, the air should 
be introduced with the steam at the bot- 
tom of the retort to control “chatter”. 


The amount of air pressure required 
will depend upon the steam pressure in 
the lines to the retort and upon the loca- 
tion of the point at which the air is intro- 
duced into the steam line. It should be 
in the range of from 50 to 70 pounds per 
square inch. If the air pressure at this 
point does not exceed the steam pressure, 
no air will pass into the retort during the 
come-up period; thus “chatter” will not 


be controlled. Air circulation should be 
maintained continuously during the pro- 
cess and cool to ensure uniform tempera- 
ture distribution and proper temperature 
and pressure control. 


The amount of air required to prevent 
“chatter” during the come-up depends to 
a considerable extent on the steam pres- 
sure in the line and the back pressure in 
the steam distributor itself. The amount 
of air necessary may vary from 8 to 15 
efm. Further details on the amount of 
air required during this period can be 
obtained from a laboratory connected 
with the canning industry. 


The amount of air required during the 
process and cool periods will vary with 
the size of the retort. Three (3) cfm is 
suggested for three (3) crate vertical 
retorts and four (4) cfm for four (4) 
crate vertical retorts. These requirements 
assume that there is no leakage from the 
retort either through the gasket or 
through the overflow valves. The amount 
required for horizontal retorts will have 
to be determined for particular lengths 
and diameters. 


A check valve should be provided in 
the air supply line to prevent water from 
the retort getting into the system. An 
air supply line with hand operated valve 
connected to the head space of the retort 
may also be provided for auxiliary pres- 
sure control. A separate compressor is 
recommended for operating the control 
instruments. Jf a separate compressor 
is not provided, the air line to the instru- 
ments should be a separate line from the 
compressed air tank. 


(2) OPERATION OF COOK ROOM 


(Statement will be inserted in the sec- 
tion, “Procedure”.) In order to minimize 
the possibility of unprocessed or under- 
processed jars reaching the warehouse, 
it is recommended that: 


(1) Processes for all products be 
posted in a conspicuous place near the 


‘retorts. 


(2) All baskets, trucks, cars or crates 
containing un-retorted material be 
plainly and conspicuously marked. If 
several products are being packed at the 
same time, each product should also be 
plainly indicated. 


(3) A _ distinctive marker be hung 
from the retort opening when the retort 
holds unprocessed jars. It should be so 
placed that the door or lid cannot be 
closed before the marker is removed. 


(4) A retort not be closed until the 
operator indicates that he is ready to 
start the process. 


(5) Jars of unknown status in regard 
to process, found on the cook room floor 
or elsewhere, be opened and thrown out. 


(6) Adequate precautions be taken to 
clear exhaust boxes and precookers of all 
jars at the end of each day’s operations. 


(3) THERMOMETER POCKET 


(This material will replace that ap- 
pearing on page 7 of the current edition 
and has been amended so that these 
recommendations are in accordance with 
the A.S.M.E. Code for non-fired pressure 
vessels. For details regarding the 
A.S.M.E. Code see Accident Prevention 
Manual for Industrial Operations, Sec- 
tion 4, Pressure Vessels, published by the 
National Safety Council, Inc., 425 N. 
Michigan Ave., Chicago 11, Ill. Section 
4 may be obtained as a separate reprint.) 


(a) Preferably be of the hemisphere 
type having a minimum diameter open- 
ing into the retort wall of nine inches. 


(b) If of the rectangular type have a 
minimum opening into the retort wall of 
eight inches by eight inches. 
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GOOD-ENOUGH-TO-EAT is the way pretty Carla Kelly 
describes new four-color display materia] just released for 1954 
“Cherry Pie Time” promotion by the National Red Cherry Insti- 
tute. The event kicks off August 15th with nation-wide advert's- 
ing and publicity backing. The attractive poster is part of a 
tie-in kit which includes dramatic “shelf talkers” and “window 
screamers.” William B. Powell, executive secretary-treasurer of 
the Institute, says all segments of the food industry have now 
completed plans to tie in with the month-long merchandising 
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(c) Be designed with a depth of at 
least four inches. 


(d) Have a provision for the pressure 
gauge in the same pocket as_ the 
thermometer. 


MAINTEANCE OF GLASS 
PROCESSING EQUIPMENT 


The N.C.A. Committee has also sug- 
gested that the following information be 
brought to the attention of glass packers 
in order that they be reminded to inspect 
retorts and auxiliary equipment and put 
them in proper condition prior to the 
start of the packing season: 


(1) The retort should be submitted to 
a hydrostatic pressure test of 45 psi 
pressure. 


(2) Before subjecting the retort to 
pressure, the door or lid-securing devices 
should be examined carefully and worn 
parts replaced. The gasket should be 
checked to make sure it is tight and in 
good condition, 


(3) The condition of the openings in 
the steam distribution system should be 
ascertained periodically to ensure con- 
tinued efficiency. If a steam cross is used 
in a vertical retort, the position of the 
cross should be checked at intervals to 
see that the steam openings have not 
changed position relative to the bulb of 
the temperature controller, which should 
be in a “dead” location. 


(4) Instruments (gauges, thermome- 
ters, recorders and controllers) should be 
checked for accuracy at least once a year. 


(5) Water valves and compressed air 
valves, especially the latter, should be 
checked frequently for leaks. 


(6) After any considerable idle period, 
during the season as well as before each 
operating season, the entire retort hook- 
up should be examined carefully and each 
retort brought to processing temperature 
(without a load) to test the system for 
leaks and to test the instruments and 
control equipment for proper operation 
and accurate recording. 


MAKING THE PACKAGE SELL . 
Here is one way that new White House 
labels do a hard-hitting sales job. Back 
of pie mix label illustrates by means of 
pictures how easy it is to make a pie. 
This is the sort of information about 
product that consumers want to have. 
Labels for other White House items offer 
helpful suggestions for use. 


WHITE HOUSE PACKAGE 
REDESIGN HELPS RETAILER 


The retail food dealer is the chief bene- 
ficiary of the package redesigning pro- 
gram completed by National Fruit Prod- 
uct Company of Winchester, Virginia, for 
the company’s well-known line of White 
House Brand food products. 


The new White House packages were 
designed with two main objectives in 
mind—(1) to provide packages that 
would do a better self-selling job and 
thus help the retailer to move more mer- 
chandise with less effort and (2) to pro- 
vide the retailer with packages that were 
convenient and economical to handle, 
both in his storeroom and on his shelves. 


National Fruit Product Company rea- 
soned handling costs were a highly im- 
portant factor in the retailer’s over-all 
operation. So it set about to improve the 
handling efficiency of its packages. 


One feature of the new White House 
shipping cases is the appearance of prod- 
uct and quantity information on all four 
sides. This makes for easy warehouse 
and storage room identification and per- 
mits quick spot inventories to be made 
at frequent intervals. 


Also, with the merchandising approach 
in mind, White House cases have a dotted 
line near the bottom of the case; indi- 
cating where cases are to be cut for dis- 
play purposes. Printed directions have 
been added for the information of store 
clerks and stock boys. 


The covers of White House shipping 
eases for glass packed foods bear this 
message to food retailers: 


“Mr. Grocer: Packages inside are dis- 
play labeled to help you sell. Mark prices 
on yellow cap tops.” 


Lithographed metal closures have large 
price marking spaces against a yellow 
background which makes for quick, dis- 
tinct price marking—another convenience 
feature which speeds up handling. 


New White House labels are designed 
not only to help the retail food merchant 
who displays this line, but also the 
shopper who must make her decision to 
buy in a matter of seconds. First of all, 
the label has been enlarged slightly to 
present a less crowded appearance. 


Even more important is the change in 
color arrangement. The old design fea- 
tured yellow against a green background. 
In the new labels, the color scheme has 
been reversed, with green against a yel- 
low background. The result is labels with 
a cleaner, sharper look—more eye-catch- 
ing and easier to read. 


It all adds up to National’s theory that 
packages that help the retailer do a 
better selling job just naturally help sell 
more White House products. 


| APPEAL FOR SHOPPERS—SALES HELP FOR RE- 
 ... This assortment of packages from White House 


line illustrates sales appeal of redesigned labels. Note 
tickly identity of product and brand is established for Wire HOU 
of buyer. Reversing of color scheme has led to bolder, . Son 


‘egible labels. Lithographed metal closures all have large — = 


marking spaces against a yellow background, making for 


and distinct price marking. 
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Mr. Edward J. 
Nolan, Sales Man- 
ager, Packers Can 


Division, The Heekin 
Can Company, Cin- 
cinnati, Ohio, has 
announced the ap- 
pointment of Nor- 
man M. Spain as 
Heekin’s Ohio repre- 
sentativefor Packers 
Can Sales. 


Heekin’s newly appointed Ohio Packer 
Can Sales representative began his asso- 
ciation with the canning industry in 1938 
at the plant of the Winchester Canning 
Company in Canal Winchester, Ohio. 
Late in 1940 he became manager of that 
company and continued in a managerial 
capacity until the present. He has served 
as President of the Ohio Canners Asso- 
ciation for two years, as a Director of 
the National Canners Association and on 
numerous boards and committees. Mr. 
Spain is a past president of the Canal 
Winchester Lions Club, a member of the 
Institute of Food Technologists and the 
Executives Club of Columbus. 


N. M. Spain 


C. C. Cadigan, long associated with 
the pineapple industry in the Hawaiian 
Islands, has been elected vice-president 
of Alexander & Baldwin, Ltd., Honolulu, 
in charge of production and sales for the 
pineapple branch of this firm’s activities. 
He will make his headquarters in San 
Francisco, California. 


Harry Houston, for many years sales 
manager for F. M. Ball & Company, 
Oakland, California, fruit and vegetable 
canners, and a former director of the 
Canners’ League of California, has joined 
Massey-Thompson, Oklahoma City food 
brokers, as vice-president. He will de- 
vote most of his time to promoting the 
sale of Massey-Thompson’s canned foods 
items, as well as frozen foods. 


Italian Choice Brands has been incor- 
porated with a capital stock of $150,000 
to engage in food processing and canning 
in Contra Costa County, California. Di- 
rectors are William R. Raab, 1413 Niel- 
son St., A. Leo Bowman, 1020 Cragmont 
Ave., and Robert T. Anderson, 220 Hall 
of Justice, Berkeley, California. 
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The Nat:onal Can Corporation of Chi- 
cago is arranging to open a can making 
plant in the Greater San Francisco, Cali- 
fornia area and plans to have it in opera- 
tion early in 1955, says Robert S. Solin- 
sky, president. The plant will turn out 
cans for the fruit and vegetable canning 
industry and may later add beer and soft 
drink cans to the line. Mr. Solinsky was 
accompanied on his rtip to select a site 
by vice-president Andrew Toft. 


200 of the top writers for radio and 
television have been made members of 
the  Pickle-of-the-Month Club, and 
awarded a case of 12 different types of 
pickles. Plugs for pickles during ‘“Na- 
tional Pickle Week” May 20 to 29 are 
expected on the Bing Crosby Show (CBS 
radio) Sunday, May 23, the Jack Benny 
Show (CBS-TV), the Bob Hope (NBC- 
TV) and Art Linkletter (CBS-TV) 
Shows, My Friend Irma (CBS-Radio) 
and Walter O’Keefe’s Wizard of Odds 
(CBS Radio)—plus others not com- 
mitted. 


The Canning Machinery Division of 
Food Machinery and Chemical Corpora- 
tion has announced the following changes 
of its Eastern sales representatives, 
effective immediately: Dale Davis has 
been assigned to the Wisconsin territory 
with headquarters at 424 Grant Street, 
Fond du Lac ... Ward Armstrong has 
been designated sales representative for 
the territory consisting of Arkansas, 
Louisiana, Oklahoma and the northern 
portion of Texas. Armstrong’s head- 
quarters are located at 1018 Denton 
Street, Denton, Texas ... The Alabama, 
Georgia, Mississippi, North Carolina, 
South Carolina, Tennessee territory will 
be covered by Harold Murphey with head- 
quarters at 4311 W. Richard Road, De- 
catur, Georgia . . . C. J. Simpson has 
been assigned to the territory comprised 
of New York State and that portion of 
Pennsylvania which borders Lake Erie. 
Simpson’s headquarters will be located 
at 14 Franklin Street, Rochester 4, New 
York. In addition to the New York ter- 
ritory, Simpson will also continue as 
sales representative in the New England 
states for the present time. 


Fred W. Trenkle has been appointed 
general manager of-the Armour & Co. 
interests in the San Francisco, California 
area. 


and Personals 


In order to better service the Chicago 
meat canning industries, Continental Can 
Company has formed a new district sales 
office—the Chicago meat can district— 
with Norbert M. Potts as sales manager, 
according to Robert S. Hatfield, general 
manager, north-central district, Central 
Metal Division. Mr. Potts has been with 
Continental since 1925. He served on 
Continental’s sales staff in Kansas City 


Stephen M. Murphy N. M. Potts 


and was later made sales manager of the 
Kansas City District. Prior to his pres- 
ent appointment, Mr. Potts was sales 
manager of the Chicago City district. 
Stephen M. Murphy has succeeded Mr. 
Potts as sales manager of the Chicago 
city district and will supervise the sale 
of cans to all industries other than meat 
packing. Mr. Murphy, who has _ had 
twenty-four years’ experience in the can 
industry, joined Continental in 1953. 


Consolidated Foods Corporation has 
announced plans for a new processing 
and distributing center at River Grove, 
near Chicago. The new plant, which wil 
provide some 570,000 square feet of floor 
space, will serve Consolidated’s dis- 
tributing divisions in the Middle West, 
including Sprague Warner, Monarch 
Finer Foods, Royal Blue Stores, and Con- 
solidated Food Processors, Inc., the latter 
a processing subsidiary. 


With the first issue of CMI Activator 
appearing this week, the Can Manufac- 
turers Institute entered the publishing 
field. Aim of “The Activator” will be ‘o 
keep both members and customers n 
related industries, informed about tiie 
many and varied projects that CMI is 
constantly initiating to promote canned 
foods. “The Activator’, a tabloid, will 
be published bi-monthly. 


THE CANNING TRADE May 17, 1954 


~ 


> 
5 
/ 
¥ | 
— H 
5 4 
aN as 
| Vi 
ir 
j 
| a 
| hi 
» as 
¥ \ 
W 
ae 
. 
is, 
ar 
4 
| 
th 
2 
3 
| 
i 


and dust with a plan 


* 


J. R. GREY 


PENNSYLVANIA CANNERS 
APPOINT NEW SECRETARY 


_ Mr, Jack R. Grey of Fullerton, Penn- 
_ sylvania, has been appointed Executive 
_ Secretary of the Pennsylvania Canners 
_ Association according to an announce- 
{ ment May 10 by A. Reed Hayes, Jr., As- 
' sociation President and President of the 
| Mifflin County Packing Company, Reeds- | 
| ville, Pa. | 
Mr. Grey is a graduate of Pennsyl- 

_ vania State University where he majored 


DUSTS AND DUSTER 


A regular, planned dusting program to control insects 
and disease will assure you maximum crops of highly 
profitable produce. Substandard crops bring substand- 
ard prices . . . or don’t sell at all in the market. You 


in Commerce and Finance. Immediately 
_ after attaining his BA Degree in 1943, 
_ he entered the Armed Service and served 
»as a Tank Platoon Leader in Patton’s 


can’t afford to take a chance on haphazard methods 
and inferior materials. Remember, it’s your income 
that’s at stake. 


Better growers everywhere are dusting regularly, 


_ Army until December 1944, when he was 
wounded in action. 
Upon his discharge from active duty in 
_ September, 1946, he became associated 
_ with the Pennsylvania Power and Light 
Company, and after an extensive train- 


spring to fall, with Niagara dusters and Niagara 
materials. They’re harvesting top-grade crops, the 
clean crops that bring premium prices. 

Your Niagara field man will gladly help you outline 


} ing program, was made Assistant Sales a planned protection program for all season control. 
_ Planning representative of the concern’s Call him in today, or write us, and we will have him 
Sales Planning Section, where he gained , 
experience in promotional, educational, 
, | and customer contact work. 
Grey has assumed his duties with 
ie Pennsylvania Canners Association at | thes Quali 
| ‘ho headquarters, 25 N. Duke Street, j TO ean ow ity NIAGARA Mat 
ork, Pa. Mr. and Mrs. Grey and their TOP VALUE 
three children are residing at 832 Mc- (\ CALC 
- Street, York, Pennsylvania. He *Z-€ UNDANE 
r ds Charles W. York who left the NIATOX( DDT) 
‘ation to become Managing Editor PHOSKIL 
CANNER, The above materials are 
and plant of A. K. Robbins & - 


well known Baltimore canning 
j ery house, will be closed for vaca- 
| om Saturday, June 26 to Tuesday, 
‘ Customers are requested to an- 
\e their requirements so that deliv- 
needed during the vacation period 
‘ve made prior to that time. A skele- 


| 
{ agara INSECTICIDES AND FUNGICIDES is 


Niagara Chemical Division 
FOOD MACHINERY AND CHEMICAL CORPORATION 


wwe 


—— will be maintained during the Middleport, N.Y., Richmond, Calif., Jack ille, Fla., Tampa, Fia., Pompono; Fie., 
on period to handle emergency Wyoming, lil., New Orleans, La., Ayer, Mass., Greenville, Miss., Harlingen, Tex., 
opments Pecos, Tex., Yakima, Wash., Subsi idiary: Pine ‘Bluff Chemical Co,. Pine Bluff, Ark. 
. . Canadian Associate: NIAGARA BRAND SPRAY CO., LTD., Burlington, Ontario 
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Buyers Study Northwest Freeze Damage Reports— 
Pack of Frozen Fruits & Vegetables Sets New Record 


Although some ten days have elapsed 
since mid-winter temperatures as low as 
15 degrees above zero were felt in the 
Northwest for an extended four day 
period, exact extent of the damage is not 
yet known. Nevertheless there have been 
a good>many reports from the area. 
While buyers as usual are inclined to dis- 
count much that has been reported, the 
freeze has nevertheless been the most 
important topic of discussion during the 
week, Damage to fruits has been esti- 
mated as high as 60 percent. One report 
has it that 10 percent of the peas for 
canning, and 30 percent of the peas for 
freezing have been destroyed. More than 
10,000 acres in the Blue Mountain area 
were reported a total loss. 


However, as mentioned above, probably 
only time will tell the full extent of the 
damage. The following wire, from a de- 
pendable source, was received at this 
office Thursday, May 13: 


“Full extent of freeze damage April 
29, 30, May 1, 2 not yet certain as some 
immature fruit still dropping and effect 
on size and quality not known. Overall 
fruit damage serious but not critical. 
Best current estimates by government 
agencies are as follows: Damage to pears 
least severe of fruits except Medford 
area where very extensive. Damage else- 
where variable but not heavy. Peaches 
heavily damaged varying from severe 
some areas to comparatively light others 
perhaps 50 percent or more crop remain- 
ing. Prunes heavily damaged Central 
and Eastern fresh shipping areas with 
Walla Walla-Milton area 25 percent or 
less left. Western processing areas dam- 
age light. Delicious apples heavily dam- 
aged, others very light. Cherries variable 
damage from light to extensive loss. Wil- 
lamette Valley 50-80 percent full crop 
remaining, with somewhat more serious 
average damage elsewhere. Sour cher- 
ries Western Washington heavily dam- 
aged. Strawberries from heavy to light 
damage principally to first blossoms and 
unopened buds affecting first pickings 
and some second pickings. Crop may 
vary from 50-90 percent full crop by 
areas. Cane berries moderate to heavy 
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damage raspberries and_ blackberries 
Puget Sound area but apparent light 
damage Western Oregon all cane berries. 

Blue Mountain area damage to peas 
variable which could be minimized by 


good rain but bunching at harvest ex- 
pected. Some severe losses. Asparagus 
cutting delayed few days.” 

Meanwhile the East and Midwest has 
been plagued by cool weather and fre- 
quent rains during the past two weeks, 
playing havoc with planting schedules 
and retarding germination. Frost was 
predicted several nights in the Tri-State 
area during the latter part of last week 
and the first part of this week, and to- 


FROZEN VEGETABLE PACKS BY COMMODITY 
Thousands of Pounds (000 omitted) 


446,358 


Item 1947 1948 1949 1950 1951 1952 1953 
ASPATARUS....seseseseseveresees 10,737 18,321 18,422 22,309 23,562 25,460 82,945 
Beans, Gr.-Wx.. 30,911 49,583 58,523 65,529 81,650 87,438 114,781 
Beans, Lim2...........:00000+: 68,194 75,403 87,949 85,988 108,020 113,926 138,595 
Broccoli 9,117 29,126 45,233 41,02 48,768 82,253 

10,526 23,455 22,439 22,476 22,454 

15,393 12,751 13,338 10,573 22,269 

13,963 21,655 12,339 22,428 33,166 

20,920 37,076 32,998 44,549 62,684 

10,324 17,563 10,069 77 14,196 

15,90 15,241 26,088 26,472 

118,977 113,273 152,275 195,541 203,726 

51 8,097 11,335 12,947 18,033 

5,577 8,337 8,325 12,723 15,068 

2,629 4,212 6,164 5,803 5,684 

Spinach 23,279 41,671 62,307 52,806 97,878 91,464 

Succotash 3,763 6,879 8,290 6,659 11,913 11,769 

10,953 20,656 20,451 28,259 36,348 59,656 
346,208 563,499 587,101 770,038 895,719 1,076,578 


FROZEN FRUIT AND BERRY PACK BY COMMODITY 
Thousands of Pounds (000 omitted) 


on reports from Florida Canners Association. 


Product 1947 1948 1949 1950 1951 1952 1953 
Apples 28,401 27,552 52,268 48,013 28,772 37,649 42,356 
Applesauce. 172 (a) (a) (a) (a) (a (a) 
6,007 2,477 2,086 7,802 9,869 4,155 
Cherries, R.S.P. 67,002 87,798 70,989 104,459 99,282 61,867 115,242 
Cherries, Sw. .....ccccsees 357 664 2,965 742 2,251 2,411 1,739 
Grapes & Pulp........... eee 20,975 5,511 8,119 15,189 4,799 4,937 10,110 
Cone. Citrus Juice* 

2,500 12,196 25,137 34,938 47,743 51,264 
116 1,665 188 1,098 1,226 
Lemon 91 205 317 574 
Grapefruit-Orange... seseneceee 112 1,336 245 536 480 

1,702 3,437 5,751 8,628 

Peach 27,0384 13,598 23,235 25,791 32,380 $2,171 
Prunes. 2,84 2,125 6,297 5,144 »791 8,356 
Blackberries.......c..coceesees 14,510 9,745 15,186 8,973 14,574 17,966 
Blueberries 5,407 7,661 14,036 10,900 13,921 13,988 
Boysenberries....c..0+-000 12,495 8,832 14,089 9,443 309 9,706 
Currants... ere pecsseseesesccce 4,089 3,880 2,541 1,276 1,505 3,794 
Gooseberries.........0.0+0+0++ 93 44 188 136 132 
Loganberries.. ‘ 2,299 4,174 3,386 2,639 2,419 2,303 
Raspberries, B. . 7,116 4,519 6,155 10,939 9,559 9,00 8,975 
Raspberries, R. 25,401 23,198 25,68: 20,489 19,414 18,365 24,895 
Strawberries. 109,036 160,077 107,600 192,732 157,729 200,302 225,963 
Youngberrie: 1,161 663 6 3 —.. 
Mise. F. & B. 123 7,204 4,717 7,239 3,090 7,578 20,304 

Total..... 343,520 369,728 354,021 472,173 415,945 420,303 541,961 

(a) Included with Apples. 
* Thousands of gallons, not included in pack totals, 1948 is for 1947-48 Pack, ete. 1952-58 


Pack of frozen Concentrate Orange Juice to June 13, 1953, Florida only 45,562,995 gallons, based 
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mato and fruit growers were quite con- 
cerned. Favorable winds in each case, 
however, prevented the frost from 
settling, and little or no frost damage 
has been reported. 


New York State reports May 11th: 
“A check with many processors around 
the State this morning on the pea plant- 
ing situation resulted in the following: 


(1) For the State as a whole, we are 
about 40-45% planted. 

(2) Some’ companies report only 10-15% 
planted, while a couple are reported 
to be about all planted. Three large 
processors are between 45 and 52% 
planted while one is less than 20%. 

(3) It now appears that the total planted 
acreage for the State, of that con- 
tracted, will be considerably less 
than 100%. If we were to stick our 
neck out we would say it will prob- 
ably wind up at somewhat around 
70% — provided we get decent 
weather from here on. 

(4) Some peas are being planted today, 
while other processors indicated it 
would be 2-3 days yet before grow- 
ers could get into the fields. 


So far as other crops are concerned, 
processors have indicated they hope ‘to 
start planting corn and beans next week. 

Spinach is still not all planted in the 
State—about 80% overall to date. 

We’ve heard rumors of frost damage 
to fruits in Niagara County and the Hud- 
son Valley but in checking those areas 
we have been unable to find any actual 
damage reported. Processors have stated 
that the bees have been unable to work 
and considerable concern has been ex- 
pressed as to whether fruits will set well. 
It’s still too early to predict.” 


Wisconsin, May 10: “The weather 
throughout Wisconsin this past week 
has continued cold and wet resulting in 
further delays in planting. Temperatures 
have dropped each night near or below 
freezing but what damage has been done 
will not be apparent until later. Probably 
the only peas damaged are the plantings 
which were up a couple of inches. How- 
ever, the disruption of planting schedules 
is very serious and is likely to result in 
bunching at harvest time. 

Minnesota: About 80 to 85 percent 

anted on peas. Corn going into ground. 

lichigan: Some damage reported on 
vies. Still too early to gauge extent. 


PACKS—The National Asso- 
n of Frozen Food Packers this week 
d statistical bulletins on the 1953 

of frozen vegetables and frozen 

and berries, As had been indi- 
. the vegetable pack exceeded a bil- 
ounds for the first time. It is sig- 
‘nt that the 1953 pack of every 
able commodty, with the exception 
pinach, pumpkin and squash, and 
on the cob, established a new record. 
corn on the cob pack was exceeded 

» once in 1949 by a very small mar- 
The billion pounds of frozen vege- 

les roughly equals some 50 to 55 mil- 
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lion cases of 2’s, and roughly again, the 
frozen pea pack of 222 million pounds 
would equal about 12 or 13 million cases 
of No. 2’s. 

The frozen fruit and berry pack totaled 
542 million pounds, also establishing a 
new record. There are a number of 
fruit items, however, the pack of which 
did not come up to former records. The 
important strawberry pack, at a quarter 
of a billion pounds, the red cherry pack 
at 115 million pounds, did, however, 
establish new records. Accompanying 
tables with former years listed for com- 
parison, show clearly the steady growth 
of the frozen food industry. 


LIMA BEAN ACREAGE—Lima bean 
processors, reporting to the U. S. De- 
partment of Agriculture Crop Reporting 
Board early in May, indicated they in- 
tend to plant 115,130 acres of lima beans, 
an increase of approximately 2 percent 
over 1953 planted acreage of 112,610 
acres, and 29 percent above the 10 year 
1943-52 average of 89,020 acres. Broken 
down further, the USDA report indicates 
that freezers will increase their acreage 
over last year by about 8 percent, while 
canners will reduce acreage by about 7% 
percent. If freezers carry out their inten- 
tions, they will plant 74,280 acres, com- 
pared with a 1953 acreage of 68,500 
acres, and 63,220 acres in 1952. Canners 
will plant 40,850 acres compared with a 
1953 acreage of 44,110 acres, and a 1952 
acreage of 35,780. 

The important State of Delaware will 
increase acreage (combined canning and 
freezing) 8 percent over last year from 
22,200 to 24,000 acres, 41 percent over 
the ten year average of 17,080 acres. 
California, the leading State acreage- 
wise, will increase acreage 3 percent over 
last year’s 27,600, to 28,300 acres, and 
88 percent over the ten year average of 
15,030 acres. 


NEW YORK MARKET 


Northwest Freeze Damage Principal Item Of 
Interest—Citrus Continues Upswing—Better 
Undertone In Vegetables — Moving Large 
Quantities Of Fruits—Fish Continues Strong. 


By “New York Stater” 


New York, N. Y., May 13, 1954 


THE SITUATION—The principal item 
of interest is the crop damage reports 
developing from the Northwest, where 
apparently both fruits and vegetables 
have been hit by a sudden and prolonged 
frost period. Of course, there are the 
usual reports of “extensive damage” fol- 
lowed by advices that the loss was 
greatly exaggerated. However, nearly 
all advices insist that important damage 
did occur in sections and to certain 
products. 


Pricewise, citrus juices continued their 
upswing, some canners advancing both 
orange and blended and sending values 
into new highs for the season. There was 
no change in the grapefruit position, but 
the market was very firm and buyers try- 
ing to obtain goods at price concessions 
were not successful. 

As for canned vegetables the position 
appeared to be a little more firm 
especially for tomatoes where additional 
sales out of Maryland were reported on 
shelf sizes at rather firm quotations. 
There was also a _ better interest in 
tomato juice. Fruits in California were 
without change, but canners were moving 
quite large quantities against contracts. 
The usual strength was again apparent 
in fish. 


THE OUTLOOK—If it is confirmed 
that damage to vegetables especially 
peas occurred in the Northwest from 
frosts, there may follow an important 
change in the supply situation. Peas, as 
well as corn, point to heavy carryovers 
this season, especially on certain sizes 
and grades. There may also be a very 
tight situation developing in fruits. 
Stocks of these items, particularly pears, 
cherries, fruit cocktail and even cling 
peaches are far from burdensome. It was 
indicated that California canners for the 
first time in many years will come into 
the new season with a very small carry- 
over. 


CITRUS JUICES — New high levels 
for the year were established. Orange 
juice was offered by a few canners on 
the basis of $1.32% for 2s and $3.00 for 
46 oz., which was 5 to 10 cents a dozen 
above the asking levels of a week ago. 
Blended juices were $1.05 for 2s, up 5 
cents a dozen, and $2.35 to $2.40 per 
dozen, for 46 oz. also 5 cents a dozen 
higher. Grapefruit juice was quoted at 
87% cents for 2s and $1.85 for 46 oz. 
which schedule was unchanged from last 
week. 


Canners continued to face high grower 
fruit prices and a good share of the fruit 
was passing into the fresh markets as 
well as to concentrators. Some interests 
felt that despite the advances already 
achieved, the top of the market had not 
yet been reached. 


ASPARAGUS—This market is now 
fairly well established. A large Cali- 
fornia canner quoted basis all green 
mammoth large 300s at $3.60 and picnics 
at $3.10. For cut spears the market was 
$2.90 and center cuts $1.45, all per dozen 
f.o.b. cannery. 

New Jersey canners were moving 
slowly and some will not pack except 
against SAP orders. Small all green 300s 
were quoted at $2.75, cut spears at $2.10, 
and center cuts at $1.30 per dozen f.o.b. 
Despite the comparatively firm price 
basis it was stated that a good business 
was done. 
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TOMATOES—Maryland canners sold 
303s at $1.25 for standards, and reports 
were that demand continued to come into 
the market at that level. However, while 
there was interest in 10s, the call was 
not urgent and some business has been 
done around $6.00 per dozen. Most sell- 
ers would not shade $6.25, f.o.b. Cali- 
fornia advices were more favorable and 
recent buying was understood to have 
been large enough to cut the supply total 
substantially. This business has passed 
largely around $1.25 per dozen f.o.b. 
cannery, for standards, 


Offerings out of Texas were reported 
from $1.00 to $1.05 for 1s and $5.50 for 
10s. Recent heavy rains, it is now re- 
vealed, caused little damage to the crops. 


TOMATO JUICE—After dragging 
along for months, there was a better 
trade interest in this market the past 
week or so. A good share of the activity 
centered in New York state where can- 
ners moved, it was said, quite a quantity 
of 2s at $1.00 and 46 oz. from $1.85 and 
up as to quality and seller. There were 
also advices that many leading chains 
and super markets throughout the coun- 
try put on sales drives to move this pack, 
and apparently have been successful. 


PEAS — The trade was giving close 
attention to the situation in the North- 
west. There is a disposition to believe 
that important damage has _ resulted. 
However, it may be days before definite 
details are known. The idea is that there 
may follow a tightening of the price 
position. So far there has been no price 
offering of 1954 pea packs when and if 
packed. Canning does not get underway 
in that area until mid-June. In the east, 
the market was well stabilized, with no 
change in the general price position. 
Standard ungraded sweets were offered 
around $1.15 f.o.b. Mid-west stocks are 
held to be good. Reports are that there 
may be an uncomfortable supply situa- 
tion existing in that area as the new 
packs begin to move. 


New crops encountered severe rains 
and high winds in the Tri-State area and 
some advices were that crop production 
may be cut. 


GREEN BEANS — Southern beans 
were turning out much larger in many 
areas than expected earlier in the 
season. As a result with an absence of 
important buying interests the markets 
generally were becoming highly competi- 
tive. There were offerings of standard 
string beans No. 5 sieve cuts out of 
Texas at $1.00 and $1.05, extra stand- 
ards at $1.10 and extra standard 4 sieve 
cuts at $1.25, f.o.b. cannery. On 10s, 
standards 5 sieve cuts were $5.50 and the 
extra standards 4 or 5 cuts from $6.50 
to $6.90 per dozen f.o.b. 

Standard 5 sieve cuts, f.o.b. Wisconsin 
were offered at $1.25 for 303s, with re- 
ports that some shading was possible. 
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SARDINES—A little canning has de- 
veloped in Maine, with a fair fish run 
reported earlier around Portland. How- 
ever, this has sinee disappeared. The 
eather has been very unfavorable with 
heavy rains and low temperatures for 
this season of the year apparently ac- 
counting for the lack of fish. Meanwhile, 
the market was steady with the basis 
holding at $7.50 per case for keyless 
quarters Maine. A few cars have been 
shipped on new packs so far. 


SALMON—Columbia River season is 
underway, but reports from that area tell 
of small canning operations so far. Pack- 
ers have agreed with cannery workers 
on the wage position and a higher rate 
will be paid this year. This adds to the 
overhead on the part of the producer 
with the result that there is talk of a 
higher opening range as compared with 
the $21.00 per case for fancy chinooks 
last year. 

Offerings of Alaska salmon packs by 
West Coast factors are very small and 
remaining stocks are now held to be 
close to the vanishing point. 


TUNA FISH—No change in the gen- 
eral price schedules developed. Canner 
movement was quite good against con- 
tracts placed some time ago. A gradual 
broadening of the demand was looked 


for, as the market entered the normal 
active Summer period. 

Canning of light meat in Japan was 
underway and there were expectations 
that white meat operations would start 
soon. The spot markets were unchanged, 
with light meat halves brine ex-ware- 
house, New York offered at $11.50 per 
case. 


CANNED FRUITS — While no price 
changes came to light there was a defi- 
nite trend toward firmness throughout 
the list with trade estimates that the new 
pack season will be entered with no im- 
portant carryovers, outside of cling 
peaches. Even this will be below recent 
trade estimates. 

However, the main attention at the 
moment is directed toward the Northwest 
where unusually low temperatures were 
said to have cut shaply into the produc- 
tion possibilities of such fruits as cher- 
ries, pears and apricots. If the loss is 
heavy naturally the trade anticipates an 
exceptionally good call for California 
processed packs of 1954. Meanwhile, the 
crop news in California is good. There 
are new indications that the tonnage for 
cling peach canning will be well above a 
year ago. 

Canners are shipping freely major 
fruits and the move is largely against 
contracts placed some time ago. 


CHICAGO MARKET 


No Change In Buying Habits—Cold Delays 
Mid-West Asparagus Packing — Corn Un- 
changed—Fewer Tomato Canners—Catsup 
In Strong Hands—Northwest Freeze Too 
Early To Hurt Beans — Smaller Pack Of 
Spinach—Some Damage To Michigan Cher- 
ries—Pineapple Shipments Heavy—Salmon 

Stocks At Minimum—Fruit In 

Excellent Position.” 


By “Midwest” 


Chicago, Ill., May 13, 1954 

THE SITUATION—Little change to 
report this week in the buying habits of 
Chicago distributors as interest is lag- 
ging except in the case of new packs and 
short items. The trade here have been 
buying new pack asparagus from Cali- 
fornia and would like to purchase local 
goods but cold weather has seriously 
handicapped Midwest canners in their 
efforts to come up with an early pack. 
West Coast spinach has also come in for 
some attention but Coast canners have 
been having some difficulty and spinach 
is not offered too freely. Major vegetable 
items are unchanged with business only 
on the routine side and about the same 
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thing could be reported in the case of 
fruits. The reported freeze in the North- 
west and in parts of Michigan has had 
little effect on distributors as they are 
always inclined to view such reports with 
considerable skepticism. The big rush 
will come when and if damage is found 
to be serious with everyone clamoring 
for prefered attention at that time which, 
as usual, will be too late. Stocks of pears 
still unsold are at a lower point than they 
have been for many years and a complete 
cleanup is in sight. Cocktail and prune 
plums are also cleaning up nicely with 
tens completely gone. Unsold supplies 
of canned salmon are fast reaching the 
vanishing point with some varieties and 
sizes not offered here at all. Citrus has 
continued it’s strong showing with much 
higher prices now prevailing than was 
the case sixty days ago and distributors 
wishing they hadn’t been so ultra con- 
servative. 


ASPARAGUS—Although the situation 
in California is still somewhat unsettled 
the trade have not wasted much time in 
arranging to get some grass rolling into 
Chicago pronto. Local canners made a 
start a short time ago and then un- 
usually cold weather at this time of the 
year called a complete halt. Some prices 
have been named and one canner quotes 
new pack fancy all green cuts and tips at 
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$1.60 for 8 oz., $1.771%% for picnics, $2.30 
for #300s and $15.75 for tens. A few 
quotations reached here on a slightly 
lower basis and were quickly withdrawn 
and others are up to $2.40 basis #300s. 
Little has been packed and the trade are 
ready to buy as soon as goods are avail- 
able. 


CORN —The situation remains un- 
changed although supplies of standard 
corn in this part of the country are down 
to tag ends. Extra standard is also in 
better shape but canners would like to 
see less fancy grade still unsold as it is 
this item that seems to hold back efforts 
to push prices higher. Prices are the 
same as last quoted. 


TOMATOES — Midwest canners are 
making arrangements for tomato acreage 
to cover the new pack but fewer canners 
will be around again this year as the 
1953 pack showed many of them a dis- 
tinet loss. Prices for raw stock will be 
down a few dollars a ton but not enough 
to justify much change in prices. Cur- 
rently, standard 303s and 2s are both 
quoted from local sources at $1.35 with 
extra standards at $1.50 to $1.60 while 
fancy whole in #2 tins are listed at 
$2.25. 


TOMATO PRODUCTS—Fancy tomato 
catsup is now firmly held at $10.00 for 
tens and $1.75 for 14 oz. and canners are 
in no mood to listen to offers. Extra 
standard grade is also in strong hands 
and prices are firm at $9.50 and $1.50 
on a take it or leave it basis. Fancy to- 
mato juice is not doing as well and sales 
are reported here at $1.90 to $2.00 for 
46 oz. and $1.00 to $1.10 for 2s. Buyers 
here are showing interest in catsup but 
juice is being purchased only as needed. 


BEANS — Fortunately, the recent 
freeze in the Northwest was too early to 
effect the coming crop of Blue Lake 
beans because if it had the excitement 
would have been at fever pitch. This is 
one item the trade are really anxious to 
buy and they want nothing to happen to 
that pack. Fancy beans from other areas 
continue very tight with prices extremely 
firm. Standard cuts are still kicking 
around and prices depend entirely on 
seller and buyer with every deal a sep- 
erate one. 


SPINACH—California prices are firm 
at $1.10 for fancy 3038s, $1.45 for 2%s 
and $4.50 for tens with indications these 
prices will be higher before they are 
lower. Canners are going to come up 
with a smaller pack this year than last 
from all indications and some sources are 
already withdrawn. Southern canners in 
the Ozark region didn’t do too well either 
and have little interest in selling at less 
than $1.15 for 303s, $1.65 for 2%s and 
$5.50 for tens. 


RSP CHERRIES—Early reports indi- 
cate some damage to the current cherry 


MARKET NEWS 


crop in Michigan although it’s still too 
early for any complete picture. In the 
meantime, canners with unsold stocks of 
shelf size water pack have been inclined 
to do some price shading although the 
market is generally quoted at $2.15 for 
303s and $2.25 for 2s. The trade could 
use additional supplies of tens but noth- 
ing is offered. 


PINEAPPLE—Shipments and orders 
of Hawaiian pineaple have been on the 
heavy side in anticipation of the coming 
heavy consuming season. Prices are un- 
changed although Island canners are hav- 
ing difficulties completing assortments 
due to a sold up position on certain items. 
The new pack begins next month and a 
sizeable pack is in the offing although 
dry weather may result in smaller fruit 
than normal. 


CANNED FISH—Supplies of salmon 
are down to a bare minimum and not too 
much in the way of an assortment is 
offered in Chicago. Alaska Reds is the 
one item that is still offered and is 
bringing $27.00 for ones tall and $17.00 
for halves. Pinks and chums are difficult 
to find in the tall size with most offer- 
ings restricted to halves. The tuna pack 
appears to be coming along in good 
shape although prices are unchanged and 
still very firm. 


WEST COAST FRUITS — Unsold 
stocks of Bartlett pears are just about 
gone and Chicago buyers are having no 
luck in finding the kind and grade of 
merchandise they would like too buy. 
Canners are offering only tag ends left 
from the last pack at prices which are 
not subject to offers as the new pack at 
present leaves a lot of problems un- 
answered. Cocktail is in a similar condi- 
tion and little is offered and less than 
that where tens are concerned. In fact, 
with the exception of certain sizes and 
grades of Cling peaches, fruit canners 
are in an excellent position as they ap- 
proach the new pack. However, there 
is no rush to buy here as the trade are 
showing a very conservative attitude. 


T. W. Earle, president of Gair Wood- 
lands Corporation, a company affiliated 
with Robert Gair Company, Inc., New 
York, announces the granting of two 4- 
year scholarships of $500 each per year 
to outstanding high school graduates to 
encourage the study of forestry on the 
part of high school seniors and to further 
the advancement of the profession of 
forestry. One scholarship is available at 
the Forestry School of University of 
Florida to residents of designated coun- 
ties in northern Florida. The. other, ai 
the Forestry School of the University otf 
Georgia, is available to residents of 
designated counties in southeastern 
Georgia and southwestern South Caro- 
lina. The corporation owns and operates 
large acreage of pulp wood forests in 
South Carolina, Florida and Georgia. 
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CALIFORNIA MARKET 


Northwest Freeze Damage — Asparagus 
Prices More Settled — Higher Prices For 
Spinach—Undertone Of Strength In Fruits 
— Heavy Apple Crop, Lower Prices Ex- 
pected — No Improvement In Tomatoes — 
Tuna Demand Slowed—Salmon Pack 
Prospects Poor. 


By “Berkeley” 


Berkeley, Calif., May 13, 1954 


THE SITUATION—California canners 
are well pleased with the manner in 
which offerings of new pack asparagus 
have been received, but it is noted that 
most orders have been placed for early 
deliveries to round out stocks and this 
does not necessarily mean that consumer 
acceptance of higher prices is a certainty. 
The California pack is coming along 
nicely, but does not promise to be of 
record size. From the Pacific Northwest 
comes word that there has been some 
damage to the crop by recent frosts, but 
that earlier reports of losses were 
exaggerated. 


Reliable reports from the Northwest 
indicate that there has been considerable 
damage done there by the cold snap. 
Apricots have been quite hard hit in 
places, but the crop is never a large one. 
Elberta peaches have been damaged, 
along with cherries, and smaller canned 
packs are in sight. Some damage has 
been done pears, but it is too early to 
estimate the probable loss. Strawberries 
have been hurt, but other berries seem 
in good shape. The apricot crop in Cali- 
fornia is estimated at about 20. percent 
less than last year, cherries are spotty 
but pears promise a good crop. There has 
been a heavy set of cling peaches and 
with a earry-over of about 3,500,000 
cases in sight, a drastic thinning of fruit 
pie be necessary to hold the new pack 
aown, 


ASPARAGUS — Opening prices on 
alifornia asparagus, which varied quite 
idely at first, have settled down to 
nething like this basis: Green tipped 
| white, Fancy No. 2, $3.90 for Colos- 
Mammoth, Large and Mammoth- 
xe, $3.85 for Large-Medium, and 
for Medium-Small, and $3.10-$3.25 
Ungraded. Cut spears are offered 
> generally at $15.00-$15.50 for No. 
Faney All-Green spears are moving 
1.65 for Collossal, $4.55 for Mam- 
1, $4.45 for Large; $4.50-$4.75 for 
\moth-Large, $4.25-$4.35 for Large- 
um, and $4.10-$4.15 for Medium- 
‘ll, Cut spears in No. 10s are priced 
i $16.00 to $16.50. Some featured 
uds are priced at $3.15 for No. 300 in 
‘en tipped and white and at $3.70 for 
S size in All Green. 


SPINACH—The suggestion voiced re- 
cently by several canners that higher 
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prices were just around the corner for 
spinach has already proved a reality, 
with these just a little higher than had 
been intimated. Fancy spinach is now 
being quoted quite generally at $1.12% 
for No. 303, $1.55 for No. 2% and $4.60 
for No. 10. The new prices do not seem 
to have affected sales in the least. 


FRUITS—A rather improved business 
is being noted on apricots, with a steady 
movement on pears and cling peaches. 
Elberta peaches have moved quite freely 
of late and canners who recently saw fit 
to reduce prices on some items in the list 
are giving consideration to restoring 
these to the former levels. Damage to 
the crop in the Pacific Northwest is re- 
sponsible for this. 


APPLESAUCE—Prospects are bright 
for a heavy apple crop in California and 
canners are making every effort to clear 
out all their holdings of applesauce. 
Some have already cleaned out their 
warehouses and have made no sales in 
recent months. Indications are that prices 
on new pack, available in August, will 
be lower than those that prevailed on the 
1953 pack, with some operators predict- 
ing an opening at 15 to 20 cents a dozen 
lower on No. 303s than present spot 
prices, 


TOMATOES — Tomatoes and tomato 
products continue to move in fair quanti- 
ties but prices on most items in the list 
are still disappointingly low. Fancy to- 
matoes are held more firmly than most of 
the items in tomato products, with to- 
mato juice now one of the weakest in the 
products list. Quotations on this item 
generally run from $1.05 to $1.10 for 
No. 2 fancy, $2.25 to $2.35 for 46 oz. and 
$4.50 to $4.75 for No. 10, but sales are 
reported at less than these minimums. A 
good-selling specialty item, stewed toma- 
toes in the No. 303 size that sold earlier 
in the year at $1.85 under an advertised 
brand, was reduced during the week to 
$1.72%. 


TUNA —The demand for tuna has 
slowed down quite noticeably since the 
passing of Lent and canners are again 
accumulating stocks. Fancy albacore is 
moving at $15.00 for %s, faney light 
meat at $13.25, chunks, light meat at 
$11.50 and grated light meat at $9.60. 
Month by month the pack is stepping 
ahead of last year, but the demand is 
also heavier than it was then. 


SALMON — Prospects are not consid- 
ered favorable for a large pack of salmon 
this year. Catches in the Puget Sound 
area of Washington are expected to be 
smaller than last year, this being the 
“off year” for the pink salmon run there. 
In Alaska, new conservation measures 
are being put into effect in an attempt to 
restore resources and fewer canneries 
will be operated. Unsold holdings are 
quite limited and little fish will be on 
hand by the time canning operations get 
under way. Just now there is a strong 


eall for chums in No. 1s, with almost 
none available. Some halves are to be had, 
but these are priced at $9.00. Pinks are 
difficult to locate, but some Alaska reds 
are available, mostly at $27.00 a case. 


FMC ACQUIRES CONTROL OF 
_ SOUTH AFRICAN FIRM 


Food Machinery and Chemical Corpo- 
ration announced April 27 that it has ac- 
quired controlling interest in Morris & 
Martin Ltd., an engineering and manu- 
facturing firm located in Port Elizabeth, 
South Africa. 

According to FMC officials, the acqui- 
sition of Morris & Martin Ltd. represents 
the latest forward step in the copora- 
tion’s program to expand foreign manu- 
facturing operations in the interest of 
maintaining and servicing world-wide 
markets for FMC’s diversified product 
lines. 

In addition to the engineering services 
offered by Morris & Martin Ltd., the 
company also operates a manufacturing 
plant that produces machinery for the 
South African pineapple canning in- 
dustry. 

Plans for the construction of a new 
manufacturing plant are now under way. 
The rapid expansion of the South 
African peach, pineapple, apricot, pear 
and citrus industries indicates an in- 
creasing market for FMC fruit and vege- 
table canning machinery and citrus pack- 
ing house equipment in that area. 


CANNERY LIGHTING 


(Continued from Page 9) 


other industrial establishment will pay 
dividends in the form of greater effi- 
ciency, safety and in improved worker 
morale. 


REFERENCES 


Illuminating Engineering Society, Sub- 
committee on Lighting in the Canning 
Industry, 1950. “Lighting for Canneries”, 
reprinted from Illuminating Engineering, 
January, 1950. 

I.E.S. Lighting Handbook, 1947. Illumi- 
nating Engineering Society, 51 Madison 
Avenue, New York. 


“Recommended Practices of Office 
Lighting”, 1947. Illuminating Engineer- 
ing Society, 51 Madison Avenue, New 
York. 

U. S. Department of Labor, 1943. “In- 
dustrial Hygiene and Plant Efficiency 
Through Good Lighting”. 

Walsh, J. S. 1946. “Better Lighting: 
Better Work”, Food Ind. 18, 1548-1550, 
1676-1678; 1705-1707, 1830. 

White, D. C. 1949. “Maximizing Color 
Differences”, a doctorate thesis sub- 
mitted to Stanford University. 


: 
4 
: 
; 
4 
| 
4 
i 
ie, 
ie 
a 
ar 
a 
} 
Ry 


(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
ASPARAGUS 
Calif., Fey. All Gr. No. 2 
Colossal 4.65 
Mammoth 4.55 
Large 4.45 
4.10-4.15 
Cut Spears #10.............. 16.00-16.50 
Fey. Gr. Tip & Wh. No. 2 
3.10-3.25 
Cut Spears #10.............. 15.00-15.50 
Midwest Nominal 
BEANS, StrINGLEsS, GREEN 
MARYLAND 
Fey., Fr. Style, 8 oz. ........ 1.05-1.071%4 
No. 303 1.55-1.75 
No. 2 1.90-2.00 
No. 10 8.50-9.25 
Ex. Std., Cut Gr., 8 oz. ........ -90-.95 
No. 303 1.30-1.45 
No. 10 7.75 
Std., Cut, Gr., No. 303........ 1.15-1.20 
No. 10 6.50-7.00 
New York & Fa. 
B Ga, BOB. 
No. 303 1.80- 90 
4 sv., 303 1.70 
No. 10 9.40 
Std. No. 303 1.30-1.40 
WISCONSIN 
Fey., 3 sv. cut (nom) No. 303....1.95 
No. 10 Nominal 
Ex. Std., Cut, No. 303 4 sv. 1.55-1.65 
No. 10, 4 sv. 8.50 
Std., Cut, No. 308..............000 1.20-1.25 
No. 10 6.00-6.25 


NorTHWEsTt—Blue Lake Futures 
Whole, Fey. Vert., 3 sv. No. 303....2.45 


4 sv., No. 303 2.82% 
Reg., 2 sv., No. 303 2.20 
No. 10 12.25 
3 sv., No. 10 11.75 
4 sv., No. 10 11.25 
Gat, B B 1.20 
No. 303 1.97% 
No. 10 10.75 
4 sv., 8 oz. 1.10 
No. 303 1.80 
No. 10 9.85 
OZARKS 
No. 10 6.50-7.00 
FLORIDA 
Ex. Std., Cut Gr. No. 3038....1.25-1.30 
Std. Cut Gr. No. 303........00 1.15-1.20 
TEXAS 
Fey., wh., No. 10 9.50 
Fey. Cut, 1, 2, 3 sv., No. 303........ 1.75 
No. 10 9.00 
Ex. Std., Cut, 4 sv., No. 10..6.50-7.25 
Std. Cut, No. 1.00-1.10 
No. 10 5.50-6.00 
BEANS, LIMA 
Pa., No. 303, Tiny Gv......... 2.60-2.70 
No. 10 13.00 
No. 303, Med. Gr............... 2.00-2.10 
Midwest, Fcy., Small Gr., 
No. 303 2.20 
Medium 2.00 
BEETS 
Md., Fey. cut, Diced 303s........ -90-.95 
Fey., Sliced No. 303 1.10-1.15 
WISCONSIN 
No. 303 1.05-1.10 
No. 10 5.50-5.75 
4,.25-4.75 
No. 10 4.25-4.75 
N. Y. Fey., Cut & Diced 308s...... .90 
Sliced 3088 1.12%-1.15 
Texas, Fcy., Sl., No. 303.............. 1.10 
No. 10 5.25 
Fey., Cut & Diced, No. 308.......... 95 
CARROTS 
Wis., Fancy, Diced, 
No. 308 1.00-1.05 
No. 10 5.00-5.25 
Md., Fey., Diced, No. 803....1.00-1.10 
No. 10 5.50-6.00 


Pa.. Pay., Diced, 8 


No. 303 1.15 
No. 10 5.75 
Texas, Fey., Sl. or Diced, 
Nou. lu 6.25 
CORN— 
East 
Shoepeg, Fcy., No. 303 (nom.) 
1.70--1.75 
Fey., Gold, W.K., 8 95 
No. 303 1.40-1.50 
No. 10 9.00-9.25 
Hix. NG. BOB 1.20-1.30 
No. 10 8.00-8.25 
Std., No. 303 1.10 
No. 10 7.50 
Fey., Gold., C.S., No. 308......... 1.35 
No. 10 7.25-7.75 
St., No. 303 1.05-1.10 
No. 10 6.50-7.00 
W.K. White, Fey., No. 303..1.35-1.40 
Ex. Std., No. 303 1.25 
C.S. White, Fey., No. 303....1.35-1.45 
MIDWEST 
Gold, Pag, OB. 1.00 
No. 303 1.40-1.50 
No. 10 8.25-8.75 
No. 303 1.15-1.35 
No. 10 7.50-8.25 
Std., No. 303 1.10 
1.30-1.38714 
No. 10 8.00-8.50 
No. 303 1.15-1.30 
No. 10 
Std., No. 303 1.05 
No. 10 7.00-7.50 
Co. Gent. W.K., Fey., 8 oz. ....1.12% 
No. 303 1.65 
C.S. Fey., 8 oz. 1.05 
No. 303 1.45-1.55 
No. 10 9.50 
PEAS 
MARYLAND Nominal 
MARYLAND SWEETS 
Ex. Std., Ungr., 8 -75-.90 
No. 303 1.25-1.30 
No. 10 7.50 
Std., Ungr., No. 308........20 1.15-1.20 
No. 10 7.00 
New York Sweets 
Fey., 1 & 2 sv., No. 308........ meee 1) 
3-4-5 BV., NO. 1.75 
No. 10 7.85-8.00 
Ex. Std., 3 sv., No. 308 ......1.55-1.60 
4 sv. 1.45-1.55 
Ungraded 1.40 
5 sv. 1.35-1.40 
Mipwest ALASKAS 
No. 303 1.90 
1.55-1.60 
No. 10 9.00-9.50 
Ex. Std., 8 sv., 8 02. 90- .95 
No. 303 1.35-1.40 
No. 10 7.50-8.25 
Ex. Std., 4 sv., 8 o7......... +++085-.87 14 
No. 303 1.25-1.35 
No. 10 7.25-7.50 
Std., 4 sv. 1.20-1.25 
No. 10 6.75-7.00 
MIDWEST SWEETS 
No. 303 1.60-1.65 
No. 10 9.25-9.50 
1.45 
No. 10 8.25 
No. 303 1.40-1.50 
No. 10 8.00-8.25 
Ex. 2 sv., No. 1.65 
Ex. Std., 3 sv., No. 308........1.35-1.45 
Ex. Std., 4 sv., No. 303........ 1.25-1.30 
Ex. Std., Ung., 8 oz. ........ -85-.8716 
No. 303 1.25-1.30 
No. 10 7.50-7.75 
Std., Ungr., No. 803..........0 1.15-1.20 
No. 10 7.00 
POTATOES, SWEET 
Md., Fey., Sy. Pack 8 oz.....1.15+1.20 
No. 2% 2.50-2.75 


CANNED FOOD PRICES 


No. 10 9.75-10.50 
No. 3 Vac. 2.45-2.50 
SAUERKRAUT 
Midwest, Fey., No. 303..1.02%4-1.07% 
1.20-1.40 
No. 10 4.15-4.75 
21%’s 1.25-1.35 
1.10 
No. 10 5.15 
SPINACH 
No. 303 1.25 
No. 2 1.30 
No. 2% 1.55-1.65 
No. 10 5.50-6.00 
Omark, Fay., MO. 1.15 
No. 2% 1.65 
No. 10 5.50 
Calif., Fey. (new pack), 
1.10-1.121% 
No. 10 4.50-4.60 
TOMATOES 
1.45-1.60 
2.15-2.25 
7.00-7.50 
-95-1.00 
-2214-1.25 
1.30-1.35 
1.95-2.15 
6.00-6.50 
INDIANA, Fey., No. 2.10-2.25 
No. 2% 3.00-3.15 
No. 10 8.50-9.50 
1.10-1.15 
1.35-1.50 
1.50-1.65 
2.40 
7.75-8.25 
-(nom,) 1.35 
..(mom.) 1.35 
2.00-2.10 
6.75-7.25 
Calif., Fey., S.P., No. 308....1.65-1.70 
No. 2 2.00 
No. 2% 2.45 
No. 10 8.75 
No. 2 1.65 
No. 2% 2.10-2.15 
No. 10 7.75-8.00 
No. 2 1.25 
No. 2% 1.65-1.70 
No. 10 6.00-6.50 
Ozarks, Std., No. 303 1.22% 
Florida, Std., No. 303............ 15+1.20 
No. 10 6.25-6.50 
1.00 
o. 303 1,25 
No. 10 5.75-6.25 
TOMATO CATSUP 
Calif,, Fey., 14 oz.....: 1.60 
No. 10 9.10-9.25 
No. 10 10.00 
No. 10 9.50 
TOMATO PASTE (Per Case) 
6.10 
No. 10 10.50-12.25 
TOMATO PUREE 
Calif., Fey., 1.045, No. 1T........... 
No. 10 5.50-5.75 
No. 10 6.50 
No. 10 6.75 
FRUITS 
APPLE SAUCE 
East, Fey., No. 8 02... 1.05-1.10 
No. 303 1.80-2.00 
No. 10 9.50-10.50 
No. 10 Apples nom 
Calif. (gravensteins) Nominal 
APRICOTS 
Halves, Fey., No. 3.274% 
No. 10 11.75 
Choice, No. 2% 2.75 
10.50-11.00 
Std. No. 2% 2.35 
No. 10 9.25-9.50 


CHERRIES 
R.S.P., Water No. 303..........2.10-2.15 
2.20-2.30 
No. 12.75-13.00 
4.10-4.35 
No. -25-15.25 
No. 2% an 85-4.00 


Calif., R.A., Fey., No. 24....4.25-4.35 


Choice, No, 214 «4.00 
No. 10 14.00 
COCKTAIL 
No. 2% 3.45-3.60 
No. 10 (nom.).... 3.75-14.00 
Choice, No. 303%. ............ 2.121%4-2.1714 
No. 2% .... 3.35-3.40 
No. 10 (nom.)...............12.75+13.00 
PEACHES 
Calif., Cling, Fey., No. 308..1.75-1.80 
2.75-2.85 
Choice, No. 303 1.57 %-1.60 
No. 2% 2.50-2.55 
9.25-9.50 
Std., No. 303 1.50 
No. 2% 2.30-2.40 
No. 10 8.40-8.50 
Pie, No. 10 9.00-9.50 
Elberta, Fey., No. 2%4.......... 3.25-3.35 
PFARS 
Calif., No. 214, Fey...........000 3.80-3.90 
Choice .. 3.50-3.55 
Std. 3.30-3.35 
Choice 2.25-2.30 
2.00 
12.25-12.75 
Std. 11.50-11.75 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2.......... 2.80 
No. 2% 3.20 
No. 10 .... 12.40 
Crushed, No. 2 2.49 
No. 2% 2.85-2.95 
No. 10 9.60 
Choice, Sl., No. 2 2.50 
No. 2% 2.85 
No. 10 11.80 
Std., Half Slices, No. 
No. 2% 2.60 
PRUNE PLUMS 
Ch., No. 2% 2.10 
JUICES 
CITRUS, BLENDED 
46 oz. 2.35642.55 
GRAPEFRUIT 
8714-1.00 
46 072. 1.85-2.05 
ORANGE 
PINEAPPLE 
Hawaiian, Fey., No. 1.20 
46 oz. 2.6216 
No. 10 5.50 
TOMATO 
46 oz. 1.90-2.25 
1.902.110 
46 oz. 2.15-2.°5 
BO 4.50-4.°5 
FISH 
SALMON—PER CASE 
Alaska, Red, No. 27.110 
17.00 
Medium, Red, No. IT...........008 21.00 
Pink, Tall, No. 1 is 
9.00 


SARDINES-——Per CAse 
Maine, Oil 
TUNA—PeEr CASE 
Fey., White Meat, 14’s......15.00-17.50 
Fey., Light Meat, 14’s......13.25-15.00 
Chunks ; 11.50-13.00 
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